Fathors @%
LUNCH MEN

Available from June 20 & 21 i~ 6 H 20 H K 21 HLfE

HK$388 per person i
Available until 3:00pm Z FF=#¥

Welcome Drink: Glass of White Wine 3% 55—+

APPETISER F5#%
Select One #E§E—I5
Crab Cake Add on +$68 Cream of Wild Mushroom Soup (V)
coleslaw | tartar sauce parmesan cheese, croutons
BEET BCM A DD TREEES (R BEEZ L - femt

Parma Ham Melon
aged balsamic, mesclun mix

EELE KB A0 T BRSO

MAIN COURSE F 3

Select One #efE—IH

Hokkaido Scallop Pasta Pan Seared Sea Bream Fillet
aglio olio, chili creamy mashed potato, broccolini
LBER B , prE s , B saffron lemon butter sauce
R A SOFEE - MG - JLALCEERAT
Grilled Beef Tenderloin 180g
potato purée, mustard mushroom sauce 200-day Ribeye Add on +$150
BN (180 57) 2K ~ FoREELE T potato purée, watercress, beef jus

200 HEEEI AR\ B2 ~ P93 ~ FABET

DESSERT &H

72% Dark Chocolate Tart
lemon salt, dark cherry sauce

T2% B SIHE MR - AR

R AR AP RIRY

WINE PAIRING SELECTIONS &R

Chateau de Berne Inspiration Rosé +$70 Twinwoods Cabernet Sauvignon +$80

Twinwoods Chardonnay +$80

(V) Vegetarian dish Z &3,
Subject to 10% service charge 55— #%2:

steakhouse



